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Skillet Spaghetti 

Seeing baked Spaghetti recipes 4 teaspoon Italian 
last month reminded Dot Beard of 
this one, which requires no brown- 
ing of beef or Precooking of pasta. 


seasoning 


1% pounds lean ground beef Mix all in a large skillet, exce 
1 cup chopped onion the spaghetti, Simmer 30 minu 
2 cloves garlic, minced \dd spaghetti: simmer, cove 

1 6-ounce can tomato paste 3 

1 8-ounce can tomato sauce 


0 minutes, or till pasta is tender. 
Stir now and then. 

2 cups tomato juice Serve with Parmesan 

1% cups water eee: 
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